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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


Subject:    "Concerning  So-called  Health.  Poods."  Information  from  Pood,  ^rug,  and 
Insecticide  Administration,  U.  S.  Department  of  Agriculture.  Program  includes 
menu  and  recipes  from  Bureau  of  Home  Economics. 
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Uncle  Ebenezer  was  catching  up  with  his  reading.    Billy  had  gone  to  Toed, 
and  the  house  was  quiet.    Wow,  I  thought  to  myself,  now  I'll  have  time  to  plan 
a  rattling  good  radio  program  —  something  really  worth  while  —  something 

But  it  was  not  to  "be.    Uncle  Ehenezer  disturbed  my  train  of  thought. 

"Look  at  this,"  said  Uncle  Ebenezer,  pointing  to  a  flamboyant  advertise- 
ment, in  a  flamboyant  magazine.    "Loot  at  this  ad,"  he  said.    "Speaking  of ^ truth 
and  veracity,  wouldn't  this  jar  your  mother's  preserves?    Here's  a  food  which 
the  makers  claim  is  good  for  everything  that  ails  you.    Aunt  Sammy,  your  family 
is  on  the  road  to  nutritional  disaster,  unless  you  buy  a  carton  of  Doctor 
Bunkum's  Health-Giving  Biscuits,  this  very  day." 

"Is  that  so?"  I  said.    "And  while  I'm  ahout  it,  I  might  as  well  get  a 
barrel  of  Doctor  Wheedlum's  Health-Giving  Mineral  Water.    Do  you  know  what  the 
Department  of  Agriculture  is  doing  ahout  these  so-called  health  foods? 

"Ho,"  said  Uncle  Ebenezer,  "but  I'm  highly  interested.    Seems  to  me  that 
the  Food,  Drug,  and  Insecticide  Administration  of  the  Department  would  have 
something  to  say  on  the  subject." 

"It  has,"  I  told  him.    "The  Food,  Drug,  and  Insecticide  Administration^ 
has  issued  a  statement  to  the  effect  that  we  should  beware  of  health  foods,  life 
grains,  and  other  food  products,  for  which  the  makers  claim  curative  or  health- 
giving  properties.    The  lahels  on  these  products  are  so  worded  that  they  may 
lead  people  to  believe  these  so-called  health  foods  are  ahsolutely  necessary  to 
conserve  life  and  health,  and  that  our  ordinary  diet  is  sorely  lacking  in  such 
vital  substances  as  vitamins  and  minerals.    Stuff  and  nonsense]    What  a  waste  of 
money,  for  the  people  who  pay  special  prices  for  health-giving  biscuits  and 
health-giving  waters,  expecting  them  to  have  curative  propertiesJ" 

"Hot  only  a  waste  of  money."  said  Uncle  Ehenezer.    "These  so-called 
health-giving  foods  are  responsible  for  a  more  serious  loss,  because  people  who 
huy  them  are  likely  to  substitute  them  for  a  proper  diet,  exercise,  and  sunshine. 
Don't  you  think  so?" 

"Surely,"  I  said.    "According  to  the  Pood,  Drug,  and  Insecticide  Adminis- 
tration, three  generally  recognized  classes  of  so-called  health  foods  have  been 
flooding  the  market  during  past  years.    The  first  of  these  includes  whole  wheat, 
rye,  oats,  bran,  and  mixtures  of  these.    Of  course  these  grain  products  are 
valuahle  in  the  diet,  but  they  are  misrepresented  when  curative  properties  are 
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claimed  for  them,  and  when  the  maker  says  they  provide  life-giving  vitamins,  in 
their  tasty  natural  state.'" 

"H6w. about  breakfast  foods?"  asked  Uncle  Ebenezer.    "According  to  the  ads, 
any  man  who  eats  a  certain  breakfast  food  regularly  will  never  be  faced  with 
doctor  bills.    What  does  the  Administration  do  about  that?" 

"It  is  giving  increased  attention  to  the  tendency  to  exaggerate  the  merits 
of  cereal  breakfast  foods  and  health  foods.    The  Administration  is  making  an  effort 
to  keep  statements  regarding  them  in  strict  conformity  with  fact.  The  indiscrimina- 
tive  use  of  the  word  vitamins,  on  labels,  may  be  impressive,  but  vitamins  must  in 
fact  be  in  the  product,  if  the  manufacturer  is  to  avoid  a  charge  of  misbranding. 

"The  second  class  of  so-called  health  foods  are  water,  mineral  or  imitated, 
sold  by  health  resorts  and  promoters  who  tell  the  bullible  buyer  that  if  he'll 
drink  enough  of  So-and-So's  mineral  water,  he'll  feel  so  cheerful  that  he  won't 
need  to  go  away  to  a  resort,  follow  a  proper  diet,  and  take  sufficient  rest.  It 
is  the  purpose  of  the  Food, Drug,  and  Insecticide  Administration  to  insure  truthful 
labeling  of  these  products,  and  also  their  purity,  and  freedom  from  contamination 
of  every  description." 

"That's  interesting,"  said  Uncle  Ebenezer.    "You  do  know  something  about 
your  government.    What's  the  third  class  of  so-called  life-giving  foods?" 

"The  third  group  includes  candy  containing  calcium,  salt  containing  iodine, 
food  materials  with  phosphates  added,  bread  containing  carrot  flour,  crackers  con- 
taining senna,  (a  laxative  drug)  and  chewing  gum  containing  a  cold- tar  cathartic 
(phenolphthalein) . 

"During  the  past  few  months,  the  administration  has  been  giving  attention 
to  the  newly-introduced  irradiated  foods,  which,  it  is  claimed,  give  the  anti- 
rachitic vitamin  D  to  the  diet.    Vitamin  D  helps  prevent  rickets.    It  is  true  that 
certain  products,  when  exposed  to  the  ultra-violet  rays  of  the  sun,  do  develop 
anti-rachitic  properties,  but  ordinary  sunshine  is  rich  in  ultra-violet  rays  and 
provides  vitamin  D  in  abundance,  so  the  use  of  a  drugged  food  is  needless  to 
persons  who  get  plenty  of  sunshine." 

"I'm  glad  to  hear  that,"  said  Uncle  Ebenezer,  "for  I  much  prefer  to  take  my 
sunshine  straight.    Plenty  of  good  food,  exercise,  sunshine  and  sleep,  and  why 
should  we  need  so-called  health-giving  foods?    By  the  way,  Aunt  Sammy,  that  was 
a  corking  good  dinner  we  had  tonight  —  just  right,  for  a  hot  day.    Why  don't 
you  broadcast  your  menu?" 

Well,  since  Uncle  Ebenezer  had  interrupted  my  program-planning,  with  his 
magazine  ad,  I  decided  not  to  plan  any  special  for  you  today,  but  to  tell  you 
what  we  had  for  dinner  last  night.    Nothing  particularly  unusual  about  it,  either. 
I  served  Cold  Sliced  Tongue;  Potato  Salad;  Crisp  Rolls;  Gooseberry  Jam;  and  Ice 
Cream  with  fresh  Fruit.    I  think  this  meal  appealed  to  Uncle  Ebenezer  because 
most  of  it  was  cold,  and  he  was  so  hot-  -and  tired  when  he  came  home  from  work, 

I  used  the  Radio  Cookbook  recipe  for  preparing  the  tongue.    For  the  benefit 
of  June  brides,  who  are  beginning  to  realize  the  great  importance  of  a  cookbook, 
I  shall  broadcast  the  recipe.    Seven  ingredients,  for  Fresh  Beef  Tongue: 
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1  beef  tongue 
4  quarts  water. 
3  sprigs  parsley 
l/2  teaspoon  salt 


1  onion*  large 

1  teaspoon  pepper  corns 

2  "bay  leaves 


Seven  ingredients 


—  I'll  read  them  again:  (Repeat). 


Wash  the  tongue  well.    Do  not  trim  it.    Place  it  in  water  to  cover,  add 
the  seasonings,  and  simmer  for  2-l/2  to  3  hours,  or  until  the  meat  is  tender. 
Then  skin  the  tongue.    Allow  it  to  cool  in  the  liquid  after  skinning,  then  slice, 
and  serve  cold. 

Would  you  like  to  have  my  recipe  for  the  Potato  Salad  Dressing?  Eleven 
ingredients,  for  this  Cooked  Dressing: 


Eleven  ingredients:  (Repeat) 

Beat  the  eggs  and  vinegar  until  smooth.     Cook  the  mixture  in  a  double 
"boiler,  and  stir  constantly  until  the  consistency  is  that  of  thick  cream.  Remove 
at  once  from  the  heat,  add  the  butter  and  cream  cheese,  and  stir  until  the  mix- 
ture is  smooth.    Then  add  the  cream  and  the  seasonings.    The  cream  cheese  may  he 
omitted,  and  more  cream,  either  sweet  or  sour,  used  in  its  place.    These  ingredi- 
ents will  make  about  1  cup  of  dressing. 

To  repeat  the  menu:     Cold  Sliced  Tongue;  Potato  Salad;  Crisp  Rolls; 
Gooseberry  Jam;  and  Ice  Cream  with  Fresh  Fruit. 


2  whole  eggs,  or  4  egg  yolks 

l/4  cup  vinegar 

1  tablespoon  butter 

5  tablespoons  cream  cheese 


l/4  teaspoon  mustard 
l/8  teaspoon  paprika 


l/2  teaspoon  salt 


2  tablespoons  cream 
l/2  teaspoon  sugar 


l/8  teaspoon  celery  seed,  and 
3  drops  tabasco  sauce 
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